Erratum
In the published article "Influence of Probiotics-Friendly Pig Production on Meat (Liu et al., 2013; Suo et al., 2012) , and that the probiotic administration could be useful tomodify and improve the fatty acid profile and lower cholesterol levels in pig meat (Barowicz et al., 2003; Ross et al.,2012) .
A large number of previous studies indicated that dietary probiotics had positive effects on the carcass and pig meat quality (Alexopoulos et al., 2004; Jukna et al. 2005; Liu et al., 2013; Meng et al. 2010; Sudikas et al., 2010; Suo et al., 2012) , and also had positive influence on the fatty acid profile in pork (Rekiel et al., 2005; Ross et al., 2012) .
p. 408, line 33 Also Liu et al. (2013) showed that the supplementation with probiotics (yeasts, lactic acid-producing bacteria and Bacillus subtilis) reduced the drip loss and cooking loss of pork, but had no effect on pH and shear force. Liu et al. (2013) reported that probiotics supplementation lowered the drip loss and cooking loss, but there is no effect on pH and shear force of pork compared to the control group.
p. 410, line 2 Li and Chen (2009) showed that probiotics significantly reduced MDA content of muscles, inhibited muscle lipid peroxidation, reduced the rate of water loss and stabilized color, and improved the meat quality.
